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Much work will be taking place in Au- 
gust and September to continue the ex- 
pansion of our YFC grocery store. Here’s 
what to expect at your Co-op as we un- 


dergo this “grocery 
store facelift!” 
Dairy Cooler: 
We'll be taking 
apart, cleaning, 
s and restoring the 


— dairy cooler. It will be 


a several-day project and 
we certainly could use your 
volunteer help! Product in- 
ventory will be reduced in 


advance of the project, then 


all the remaining 
dairy items re- 


be replaced. 


moved to a refrigerated storage truck. All 
the cleaning and renovations will take 
place, and then everything will need to 


Shelving, walls, 
and floors: The 
north end of the 
| building will be 
| fitted with new 
shelving. Again, in 
advance of the 

Í project, YFC will 
be reducing inven- 
@ tory of packaged 
and canned goods; 
then the remain- 


(Continued on page 2) 


Volunteering at YFC  fOLWNEER 


When you volunteer, you 
get the satisfaction of 
working with others and 
fostering a spirit of coop- 
eration among all. It’s 
one of the things which 
sets the Co-op apart from 
other grocery stores and 
volunteers earn a grocery 
discount! Volunteer to 
staff the YFC table at an 
upcoming event like Heri- 
tage Festival (2 hour 
shifts) and earn an extra 


10% discount at the 
store! Volunteers answer 
questions, sell fruit, and 
talk about the Ypsi Food 
Co-op. Other opportuni- 
ties include: Farmers 


OPPORTUNITIES 


Bonus: if you’re a mem- 
ber of Hour Exchange 
Ypsilanti, you can earn 


Market on Saturdays 8am time bank hours when 


-2pm, Festival of the 


you volunteer your time 


Honey Bee 9/4/16, Home- for YFC. See our volun- 


grown Fest 9/10/16, or 
help out with our store 
renovations (above) 
when those dates are 
confirmed. 


teer page on our web- 
site for more opportuni- 
ties to volunteer. 


Expansion Continues 


(Continued from page 1) 
ing inventory will have to be moved 
out of the store. When empty, we'll 
doing some repairs and cleaning to 
the infrastructure of the building. 


We'll be announcing the dates on 
in-store signs and on Facebook so 
that you can stock up, be prepared 
and help out if you can! 


Local Vendor: Hank’s! 


New to the Ypsi Food Co-op is this 
sweet and savory pepper relish made 
right here in Ypsi, Hank’s Pepper Rel- 
ish. Owner Mike Manchester is a 
lifelong resident of Ypsilanti, a 
graduate of EMU with a BS in Bi- 
ology and a minor in Conserva- 
tion and Resource Management. 
He went on to graduate from the 
Detroit College of Law at MSU in 
2002. Mike's hobbies include 
hunting, fishing, hiking, camping, 
golf, travel, hanging out with 
family and his chocolate lab, 
Hank. Mike is a past chair of the 


Ypsi PRIDE committee and cur- 
rent chair of the A2Y Chamber of 


Commerce. He started his com- 
pany in 2015 on a wing and a 
prayer and hopes to turn it into a 
successful business. 


Come try Hank’s Pepper Relish at 
the Co-op on Friday August 12 
from 5-8pm. You'll love it! 


YFC seeks to bring you the best in 
local products in line with our 7 
Cooperative Principles, especially 
Principle #7, Concern for Commu- 
nity. One great way to show that 
commitment to our community is 
through providing markets for lo- 
cally made products, and thus sup- 
porting Michigan’s economy. 


Comb honey from the 
Co-op’s hives 


Last fall’s harvest of comb 
honey is now available for 
sale at the Co-op. These 
pound-and-a-half jars come 
from the hives right in the 
Honeybee Alley. Can’t get 
more local than that! 


Co-op Urban Honey is from 
organically-managed hives. 


The bees are cared for by 
volunteers from YFC’s Local 


Urban Honey for sale! 


Honey Project. 44% of hives 
died in 2015 (including the 
Co-op’s hives). 

Two things you can do to 
support honeybees are to 
(1) plant more wildflowers 
and herbs, and less lawn 
grass, and (2) eat organic 
food whenever possible, to 
reduce pesticides in the en- 
vironment. 


Yard Sale Benefits Co-op 
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YFC Yard Sale 


Fri 8/12/16 10-4pm 
Sat 8/13/15 10-4pm 


Clothes, furniture, cool collectibles 
and more! All proceeds benefit 
the Co-op. 


SILANTI 
OD CO-OP 


Join YFC during the dog days of August 
for our CO-OP YARD SALE! 


YFC will be selling clothes, furniture, 
household items, cool collectibles and 
more to make room for further expan- 
sion! All proceeds to benefit Ypsilanti 
Food Cooperative. 


You can join in and rent a table ($20/day) 
or donate your treasures to benefit YFC. 
Please contact Don@ypsifoodcoop.org or 
734-678-9585 for more info, to reserve 
your spot, or to schedule a drop-off. 


Here’s to summer vacations! 


A 


i 6 sweet Italian sausages 
(or Tofurkey Italian Links) 
2 tablespoons butter 

= 1 yellow onion, sliced _ 
Y red onion, sliced 

4 cloves garlic, minced 

2 local bell peppers, sliced 


2 tsp fresh basil 


Recipe For: 


Sausage Stir Fry) : 


2 tsp fresh oregano 
1/4 cup white wine 


Place sausages in a large 
skillet over medium heat, 
and brown on all sides. 
Remove from skillet, and 
slice. Melt butter in the 
skillet. Stir in the yellow 
onion, red onion, and gar- 
licand saute 2-3 minutes. 
Mix in red bell pepper and 
green bell pepper. Season 
with basil and oregano. 


+ to cook and stir until pep- 


Add-white-wine. Continue 

pers and onions are tender. 

Return sausage slices to vu, 
skillet with 
the vegeta- 
bles. Reduce 
heat to low, 
cover, and 
simmer 15 
min, or until 
sausages are 
heated 
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Friday August 5, 6:30pm 

Frist Fridays Art Walk citywide 
First Fridays Ypsilanti is a community platform or- 
ganized by volunteers who are committed to host- 
ing a free self-guided, monthly art + culture walk! 
More info about citywide arts and culture events 


here: http://firstfridaysypsi.com/ 


Friday August 12, 5-8pm 

Tasting: Hank’s Pepper Relish 

Complimentary Pepper Relish Tasting here at YFC! 
Stop in meet your new favorite condiment! 


Friday August 19, 6-8pm 

Tasting: Unity Vibrations Kombucha 
Complimentary Kombucha Tasting right here at 
the Ypsi Food Co-op! Stop in for a sip of the bub- 
bly, sweet and tart fermented drink! Stop in! 


Fri Aug 12 and Sat Aug 13, 10am-4pm 

YFC Yard Sale at the Co-op 

Rent a table ($20/day) or donate your treasures to 
benefit YFC: Contact Don@ypsifoodcoop.org or 734- 
678-9585 to reserve your spot. 


iber 
Education vanes 


community 


* Needed! 


Heritage Fest 

Aug 26-28 

2-hour shifts 
Farmers Market 
Saturdays 8am-2pm 
Festival of the 
Honeybee 

Sunday 9/4/16 
Homegrown Fest 
Saturda 116 


Tuesday August 
23, 6:30pm 
YFC Board Meeting at Ypsi Freighthouse 
Board meetings are open to the membership to observe 
except when an executive session is called. 


August 26-28, 2016 

Ypsi Heritage Fest 

Riverside Park, Ypsilanti 

Volunteer to staff the YFC table (2 hour shifts) and earn 
an extra 10% discount at the store! Volunteers answer 
questions, sell fruit, and talk about the Ypsi Food Co-op. 
Bonus: if you’re a member of Hour Exchange Ypsilanti, 
you can earn time bank hours by taking one or more 
shifts at the YFC tent. 


Monday August 29, 6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your YFC Grocery Store!” with a short 
presentation and a tour of the Food Co-op. 10% grocery 
discount for attending! New members especially in- 
vited. 
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